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TIP OF THE MONTH: FOOD SAFETY
TRAININGS

|

NOT dLL BLEdCHES are aPProveD FOr USe on

FOOD CONTACT SUrFAces. Rememser T0 rean CHINESE
THE LaBeL anb aLso LOOK FOT THE EPA

Monday, Aug. 22nd
8:30-10:30am

REGISTraTion NUmBer, aLSO LOCATeD On THE Post 440, Basement level

LABEL. BLEACH IS ONLY dPProveD TO DISINFeCT
Please RSVP
STaTesS THAT ON THe LaBeL! your employees would like to come

Food Grading Update

Here's how grades looked in‘the month of July:

What were some commonly cited
Average Grade: 352 violations in the month of July?
(91% Superior or Excellent) _
1. Proper Cold Holding Temperatures
2. Rinsing procedures and wet cleaning

Grades Recelved: 3. Frequency of sanitation of utensils

Superior: 14 4. Presence of a written bodily fluid
Excellent: 16 clean-up procedure
Fair: 2 5. Proper storage of in use utensils

Unacceptable: 1
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What was the most
commonly found
violation in the month
of July?

94% of Restaurants inspected in July
were cited for not having Proper cold
holding temperatures: 3-501.16

* Keep accurate cooling logs: Check

internal temps and temps of food in

every refrigeration unit once every 4
hours.

* Designate specific employees to
monitor refrigeration temperatures on a
regular schedule.

As always, please contact one of the
Environmental Health Specialists with
any questions you have about food
safety, we are here to help you! Also
visit our website for templates, sample
inspection forms, and more:
www.newtonma.gov/restaurants.




